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RESEARCH  PUBLICATIONS 


Agricultural  Chemical  Research  Division 

Dehydration  procedures  and  their  effect  on  vitamin  retention.  By 
R.  S.  Hollingshead.    Amer.  Jour.  Public  Health  33(8) :969-97^-  19^3- 

Dehydration  tests  on  Rio  Grande  Valley  carrots  -  19^2-U3.  By 
D.  J.  Pentzer  and  J.  F.  Wood.  AIC-30.  (Processed.)  19U3. 
(With  Texas  Agr.  Expt.  Sta.) 

A  comparison  of  methods  for  the  determination  of  moisture  in  dehydrated 
vegetables.    By  A.  L.  Curl.    Canner  98(23)  :22-23.  19^. 

Preservation  of  pineapple  with  sulphur  dioxide.    By  W.  W.  Scott  and 

D.  J.  Pentzer.    Fruit  Prod.  Jour,  and  Amer.  Food  Mfr.  23(7) :206, 
213,  217.  19^. 

Changes  occurring  in  orange  and  grapefruit  juices  during  commercial 
processing  and  subsequent  storage  of  the  glass-  and  tin-packed  prod- 
ucts.   By  Edwin  L.  Moore,  Eunice  Wiederhold,  and  C.  Donald  Atkins. 
Fruit  Prod.  Jour,  and  Amer.  Food  Mfr.  23(9)  :270-275-  19^. 
(With  Fla.  Citrus  Commission.)  , 

Grapefruit  cannery  waste  yields  crude  citrus  pectin.    By  G.  N.  Pulley, 

E.  L.  Moore,  and  C,  D.  Atkins.    Food  Indus.  l6(k):9k-96,  136-137- 
19kk.     (With  Fla.  Citrus  Commission. ) 

Ascorbic  acid  retention  in  Florida  grapefruit  juices.    I.  During  com- 
mercial canning.     By  Edwin  L.  Moore,  Eunice  Wiederhold,  C.  Donald 
Atkins,  and  Louis  G.  MacDowell.     Canner  98(9) :2k-26.  I9M+. 
(With  Florida  Citrus  Commission. ) 

Tangerine  juice  products.    By  C.  D.  Atkins,  E.  L.  Moore,  and  J.  L.  Heid. 
Fruit  Prod.  Jour,  and  Amer.  Food  Mfr.  23( 5) :132-13^,  152-153,  157. 
19kk.     (With  Florida  Citrus  Commission.) 


The  recovery  of  flavoring  oil  from  Persian  limes.    By  C.  D.  Atkins 
and  Eunice  Wiederhold.    Fruit  Prod.  Jour,  and  Amer.  Food  Mfr. 
23(10) :306-308.    19M+.     (With  Fla.  Citrus  Commission. ) 
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The  occurrence  of  citric  and  iaocitric  acid  in  blackberries  and 
in  dewberry  hybrids.    By  A.  L.  Curl  and  E.  K.  Nelson.    Jour.  Agr. 
Bes.  67(7): 301-303.    19^3.  . 

Brine  preservation  of  vegetables.    By  J.  L.  Etchells,  I.  D.  Jones 
and  M.  A.  Hoffman.    Inst.  Food  Technol.  Proc,  pp.  I76-I82.  19^3. 
(With  N.  C.  Agr.  Expt.  Sta. ) 

Commercial  wheat  germ,  its  composition.    By  Emily  Grewe  and  J.  A. 
Le  Clerc.     Cereal  Chem.  20(k) :k23-k3k.  19^3. 

Wheat  germ  in  bread  making.    By  Emily  Grewe  and  J,  A.  LeClerc. 
Cereal  Chem.  20(k) -^k-kkj .  I9U3. 

Report  of  studies  on  uniformity  of  quality  of  sugars.    I.  Chemical 
studies  on  beet  sugars  of  the  19^2  campaign.    By  C.  A.  Fort  and 
S.  Byall;  II.  Report  on  biological  studies  of  sugars.    By  H.  H.  Hall 
and  Caroline  C.  Clark.    AIC-29.     (Processed.)  191+3- 

The  relationship  and  significance  of  carbonate  and  sulfated  ashes 
and  the  approximate  salt  content  of  beet  sugars,  sirups,  and 
molasses.    By  Charles  A.  Fort  and  Sam  Byall.    Amer.  Soc.  Sugar  Beet 
Tech.  Proc.    Third  General  Meeting  -  19^2,  pp..  lt-89-W. 

Some  regional  effects  on  beet -sugar  quality.    By  Charles  A.  Fort, 
Amer.  Soc.  Sugar  Tech.  Proc.  Third  General  Meeting  -  19^+2, 
pp.  5^6-555- 

Sugarcane  wax  studies,  I9U2-I9J+3.    By  R.  T.  Balch  and  C.  G.  Broeg. 

Sugar  Bui.  22(1*0  : 106-109;  (15)  :117-H9j  (16)  :123-125,  127-    April  15, 
May  1,  and  May  15,  19^.  J 

Honey  sirups  for  bottled  soft  drinks.    By  George  P.  Walton  and 

Joseph  H.  Hale.    Natl.  Carbonator  and  Bottler  77(^70) :k2-k3,  12,  7k; 
(U72):l+2-^3,  72,  Jk,  76.    Jan. -Feb.  19kk.    Also  publ  under  title'- ' 
"Honey:  base  for  beverage  sirups"  in  Natl.  Bottlers r  Gaz.  62(7^3): 
109-112;  (7kk):  111-112,  Ilk,  -116-117,  120-122.     Jan. -Feb.  I9M. 
(With  Amer.  Bottlers  of  Carbonated  Beverages.) 

Effect  of  fertilizers  on  oil  content  of  tung  fruits.    By  G.  F.  Potter, 
W.  Wilson  Kilby,  G.  M.  Bahrt,  A.  F.  Freeman,  F.  S.  Pack,  and 
R.  S.  McKinney.    Amer.  Tung  Oil  Assoc.  Proc.  9th  Annual  Convention, 
Bogalusa,  La.,  April  30  -  May  1,  191+3.     (Processed.)    Pages  38-U9. 
(With  Bur.  Plant  Indus.,  Soils,  and  Agr.  Engin. ) 

Solvents  in  the  extraction  of  tung  oil.    By  A.  F.  Freeman,  F.  C.  Pack, 
and  R.  S.  McKinney.     Amer.  Tung  Oil  Assoc.  Proc.  9th  Annual  Con- 
vention, Bogalusa,  La.,  April  30  -  May  1,  19^3  •  (Processed.) 
Pages  57-61.     Indus,  and  Engin.  Chem.  35(H)  :1156-11 59-  19^3- 

Continuous-  process  for  solvent  extraction  of  tung  oil.    By  R.  S. 
McKinney,  W.  Gordon  Rose,  and  Angus  B.  Kennedy.     Indus,  and  Engin. 
Chem.  36(2):13Q-lkk.     19kk.     (With  The  Wolf  Company,  Chambersburg,  Pa.) 
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Relation  "between  oil  content  and  kernel  content  of  tung  fruit. 

Hulling  tung  fruit  on  the  farm.    By  R.  S.  McKinney.    Oil,  Paint,    *  , 
and  Drug  Rptr.  lM+(3):7;  69-70.  "  July  19,  19^3- 

Moisture  determination  on  tung  fruit  and  its  components  for  control 
purposes.    By  A."  F.  Freeman,  F.  C.  Pack,  and  R.  S.  McKinney. 
Oil  and  Soap  20(10): 203-201+ I9U3. 

Vanillin  from  the  shells  of  tung  nuts. -  By  Max  Phillips.-   Assoc.  Off. 
Agr.  Chera.  Jour.  27(1) :125-127.  l$hk% 

The  seed  cil  of  Garcia  nutans.    By  George  S.  Jamieson  and  W.  Gordon  Rose. 
Oil  and  Soap  20(10) : 202-203. "  19^3. 

Licania  grhorea  ( Cacahuananche )  seed  oil.    By  W.  Gordon  Rose  and 
George  S.  Jamieson.    Oil  and  Soap  20(11) : 227 -231.  19^3- 

The  preparation  of  purified'  methyl  linoleate  by  chromatography.  By 
C.  E.  Swift,  W.  Gordon  Rose,  and  G.  S.  Jamieson.  ,  Oil  and  Soap 
20(12) : 2^9-250.    19^3.     (With  Natl.  Cottonseed- Products  Assoc.  ) 

Pharmacological  Research  Division 

Protein-ascorbic  acid  complex'  in  carrots.    By  Floyd  DeEds. 
Food  Res.  8(lf)  :275-279.  191+3". 

Fruit  and  Vegetable  Products  Laboratory  (Pullman,  Wash. )  . m 

Freestone  peach  varieties  for  canning  in  Washington,    By  M.  K. 

Veldhuis  and  A.  M.  Neubert.    Fruit  Prod.  Jour,  and  Amer.  Food.  Mfr. 
23(8):229-233.    19hk.     (With  Wash.  Agr.  Expt.  Sta. ) 

The  effect  of  storage  on  the  canning  quality  of  Elberta  peaches.  By 
M.  K.  Veldhuis  and  A.  M.  Neubert.    Fruit  Prod.  Jour,  and  Amer.  Food 
Mfr.  23(9):276-28l.    I9I+I+.     (With  Wash.  Agr.  Expt.  Sta. ) 

The  effect  of  harvest  maturity  on  the  canning  quality  of  western- 
grown  Elberta  peaches.    By  A.  M.  Neubert,  M.  K.  Veldhuis,  and  . 
W.  J.  Clore.    Fruit  Prod.  Jour,  and  Amer.  Food  Mfr.  23(10) :292-297, 
315,  317.  19^.     (With  Wash.  Agr.  Expt.  Sta.) 

Effect  of  filtration  on  appearance,  viscosity,  and  alcohol  insoluble 
fractions  of  apple  juice.    By  A.  M.  Neubert.    Food  Res.  8(6): 
1+77-^88..    191*3.     (With  Wash.  Agr.  Expt.  Sta.) 

The  effect  of  concentration  on  the  composition  and  properties  of  re- 
diluted  apple  Juice.    By  A.  M.  Neubert.    Fruit  Prod.  Jour,  and 
Amer.  Food  Mfr.    23(6) :l66-l69.    19!+!+.     (With  Wash.  Agr.  Expt.  Sta.) 

Cleaning  vined  canning  peas  by  froth  flotation-removal  of  nightshade. 
By  M.  K.  Veldhuis  and  A.  M.  Neubert.    West.  Canner  and  Packer 
36(6):  18,  1+7.    19l*l+.     (With  Wash.  Agr.  Expt.  Sta.) 
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Fruit  and  Vegetable  Chemistry  Laboratory  (Los  Angeles ,  Calif.) 

The  relation  of  the  sulfur  dioxide  and  total  sulfur  contents  of  dried 
apricots  to  color  change  during  storage.    By  D.  G.  Sorber.  Fruit 
Prod.  Jour,  and  Amer.  Food  Mfg.  23(8) : 23k -237 ,  251.  19^. 

Enzyme  and  Phyto chemistry  Research  Division 

(The  work  on  enzymes  is  supported  in  part  by  the  sub appropriation  for 
Agricultural  Chemical  Investigations  and  in  part  by  the  Special 
Research  Fund;  all  publications  are  listed  below  under  "Special 
Research  in  Agriculture.") 

Special  Research  in  Agriculture 

(Under  Bankhe ad -Jones  Act  of  June  29,  1935) 

Enzyme  Research  Laboratory 

Separation  of  diastase  and  protein  from  wheat  through  the  action  of 
sulphites.     (Third  report.)    By  A.  K.  Balls,  W.  S.  Hale,  W.  G.  Rose, 
I.  W.  Tucker,  B.  Axelrod,  S.  Schwimmer,  J.  J.  Peruzzi,  and  M.  K. 
Walden.    AIC-27.     (Processed.)  19^3. 

The  extraction  of  diastase  and  recovery  of  protein  from  wheat.  By 
A.  K.  Balls  and  Irwin  W.  Tucker.    Fruit  Prod.  Jour,  and  Amer.  Food 
Mfr.  23(l):15-l6,  21.  19^3- 

The  inhibitory  effect  of  a  protamine  from  wheat  flour  on  the  fermenta- 
tion of  wheat  mashes.    By  A.  K.  Balls  and  T.  H.  Harris.  Cereal 
Chem.  21(l):7i+-79.  l^kk. 

Control  of  enzymatic  action  in  foods.    By  A.  K.  Balls.    Inst.  Food 
Technol.  Proc.  pp.  I65-I69.  19^3. 

Desmo  enzymes.    By  A.  K.  Balls.    Vortex  (Bui.  Calif.    Sect.  Amer. 
Chem.  Soc.)    k ( 10 ): 338-3^.  I9I+3. 

Activation  of  papain  during  digestion  of  meat.    By  G.  Y.  Gottschall. 
Food  Res.  9(l):6-10,  19kk. 

Soy  bean  lipoxidase.    By  A.  K.  Balls,  Bernard  Axelrod,  and  Marian  W. 
Kies.    Jour.  Biol.  Chem.  1^9(2) :^91- 504.  19^3. 

Uses  of  enzymes  in  industry.     (Abstract.)    By  W.  S.  Hale.  Vortex 
(Bui.  Calif.  Sec.  Amer.  Chem.  Soc.)  5(6):2^0.  19Uk. 


Allergens  Research  Laboratory 


The  chemistry  of  allergens.    VIII.  Isolatiqn .and  properties  of  an 
active  protein-polysaccharidic  fraction,"  CB-1A,  from  castor 
.beans..    By  Joseph  R.  Spies  and  E.  J.  Coulson.    Amer.  Chem.  Soc. 
•     Jour..  .65(9).:1T20-1725.  19^3- 

The\chemistry  of  allergens.    IX.  Isolation-  and  properties  of  an 
active  carbohydrate -free  protein  from, castor  beans.    By  Joseph  R. 
Spies,  E.  J.  Coulson,  Dorris  C.  Chambers,  Harry  S.  Bernton,  and 

,   Henry  ; Stevens. /;  Amer.  Chem.  Soc.  Jour.  -66(5) : 7^8-753>.  19M+. 

The  immuno chemistry  of  allergens.    V.    Comparison  of  the  rates  of 
dialysis  of  crystalline  ovalbumin  and  of  the  cottonseed  allergen, 
CS-1A.    By  E.  J.  Coulson,  Joseph  Rr-  Spies,  and  Henry  Stevens. 
Jour.  Immunol.  kY(6):kk-3-h^2,  .-.  19^3;.  .:' 

The  administration  of  nicotinic  acid  and  calcium  lactate  in  urticaria 
By  Dorris  C.  Chambers  and  Harry  S.  Bernton.    Jour.  Allergy  15(2): 
llkL-1^3.    19Mk     •  ii-. -A 

Soybean  Industrial  Products  Laboratory.-- 

'(Some  of  the  research  results  remained  unpublished  at  the  .time'  this 
laboratory  was  .merged  with  the  Northern  Regional.  ^Research  Lab- 
oratory on  July  1,  19^2. ) 

Soybean-modified  phenolic  plastics.    By  L.  L.  McKinney,  Rudolph 
Deanin,.  Glen  Babcock,  and  A.  K.  Smith.     Indus,  and  Engin.  Chem. 
35(8):905-908.  19U3. 

Low- temperature  solvent  crystallization  of  soybean  oil  and  soybean 
oil  fatty  acids.  By  W.  C.  Bull  and  D.  H.  Wheeler.  Oil  and  Soap 
20(T):13T-1^1.  19^3. 

Relation  between  the  fatty  acid  composition  and  the  iodine  number  of 
soybean  oil.    By  C.  R.  Scholfield  and  W.  C.  Bull.    Oil  and  Soap 
-21(3)  187-89.    19^.  .  ;  - 

Formation  and  decomposition  of  peroxides  of  unsaturated  fat  esters. 
By  R.  F.  Paschke  and  D.  H.  Wheeler.    Oil  and  Soap  21(2):52-57. 
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Naval  Stores  Investigations 
Naval  Stores  Research  Division 

Preliminary  results  of  tests  on  rosin  and  turpentine  from  gum  pro- 
duced by  trees  treated  with  chemical  stimulants.    Naval  Stores 
Rev.  53(^7)  :8.  February  19,  l^kk.    Also  pub.  under  title  "Spirits 
and  rosin  from  treated  trees  tested  in  Olustee  (Florida)." 
Jour.  Amer.  Farmers  Assoc.  6(5) :9.  February  19kh. 

Raman  spectra  of  two  forms  of  allo-ocimene.    By  J,  J.  Hopfield, 
S.  A.  Hall,  and  L.  A.  Goldblatt.    Amer.  Chem.  Soc.  Jour.  66(1): 
115-117.  19^. 

The  production  of  alpha-  and  beta-pyronene  from  allo-ocimene.  By 
L.  A.  Goldblatt  and  S.  Palkin.  -Amer.  Chem.  Soc.  Jour.  66(h): 


Regional  Research  Laboratories 
Northern  Regional  Research  Laboratory 

Penicillin.  I.  Methods  of  assay.    By  William  H.  Schmidt  and  Andrew  J. 
Moyer.    AIC-59-  (Processed.)  19kk.    Jour.  Bact.  ^7(2)  .-199-210 
19^. 

Synthetic • oils  from  residual  dimerized  fat  acids.    By  J.  C.  Cowan 
and  L.  B.  Falkenburg.    Oil  and  Soap  20(8) :153-157-  19^3- 

Salts  of  residual  dimerized  fat  acids.    A  new  class  of  resinous 
substances.    By  J.  C.  Cowan  and  H.  M.  Teeter.    Indus,  and  Engin. 
Chem.  36(2):1^8-152. 

Linear  superpolyesters  from  dilinoleic  acid.     By  John  C.  Cowan  and 
Donald  H.  Wheeler.    Amer.  Chem.  Soc.  Jour.  66(l):8^-88.  19kk. 

Norelac  -  A  proposed  new  synthetic  coating  material.    By  J.  C.  Cowan, 
A.  J.  Lewis,  and  L.  B.  Falkenburg.    Oil  and  Soap  2l{h) :101-107. 
±9kk. 

Norelac  -  a  new  thermoplastic  polymer  for  packaging.    By  J.  C.  Cowan, 
A.  W.  Schwab,  and  L.  B.  Falkenburg.    Mod.  Packaging  17(9)  :113-H9. 
19^. 

Information  on  Noreseal  -  a  new  cork  substitute.    By  S.  I.  Aronovsky, 
W.  F.  Talburt,  and  E.  C.  Lathrop.     AIC-Mk   (Processed.)  ±9kk. 
Mod.  Packaging  17(10)  :ll6-119,  136,  138.  19^.    Natl.  Bottlers'  Gaz. 
63(7^9) :56-6o.  l$kk. 

Wheat  starch  manufacture.     A  new  method.     By  Richard  L.  Slotter  and 
Cecil  T.  Langford.     Indus,  and  Engin.  Chem.  36( 5)  :UoU-Uo8.  igkk. 


-  7  - 


Batter  process  for  the" separation  of  starch  and  gluten' from  wheat 
flours,  '  (Processed.)  1'9^. 

Ternary  solvents  for  zein.-    By  Cyril  D.  Evans  and  Ralph  H.  Manley. 
Indus,  and  Engin.  Chem.  36(5)  :^08-4l0. 

Agricultural  residue  pulps  -  bleaching  studies  on  straw  pulps.  By 
S.  I.  Aronovsky,  G.  H.  Nelson,  and  E.  C.  Lathrop-.    Paper  Trade 
Jour.  117(25) : 38-^8.  19^3.    Paper-Maker  and  Brit.  Paper  Trade 
Jour.  107(M:TS36-TS^O;  •  (5)  :TS¥l-TSU5.  19^. 

Analysis  of  bodied  drying  and  semidrying  oils.  By  J.  G:.  Cowan, 
L.  B.  Falkenburg,  and  H.  M.  Teeter.  Indus,  and  Engin.  Chem., 
Analyt.  Ed.  l6(2):90-92.  19hk.'; 

A  simple  technique  for  the  detection  of  melibiose -fermenting  yeasts. 
By  Lynferd  J.  Wickerham.    Jour.  Bact.  k6{6) :50l- 505-  19^3- 

Optical  isomers  of  2, 3-butanediol  produced  by  fermentation.  By 

George  E.  Ward,  Glen  0.  Petti John,  Lewis  B.Lockwood,  and  Robert  D. 
Coghill.    Amer.  Chem.  Soc.  Jour.  GG{k)  :^kl^%2 IShh . 

Configuration  of  the  2,3-butylene  glycols.  By' S.  A. Vi  More  11  and 
A.  H.  Auernheimer,    Amer.  Chem.  Soc.  Jour.  '  66(5) : 792-796-.  :  19^- 

Orientation  in  stretched  films  of  amylose  triacetate.  By  Roy  L. 
Whistler  and  N.  Cyril  Schieltz.  Amer.  Chem.  Soc^  Jour.  65(7): 
11+36-1^37.  ..I9U3. 

Southern  Regional  Research  Laboratory 

The  lateral  expansion  of  cotton  fibers  under  tension.    By  W.  James 
Lyons.    Textile  Res.  13(11) : 21 -25.  191*3. 

Stabilization  of  oxidized  cotton  fibers.  By  Richard  E.  Reeves. 
Indus,  and  Engin.  Chem  35(12): 1281 -1283.  19^3- 

Water  vapor  permeability  of  certain  coated  fabrics.    By  John  T. 
Steam  and  Albert  S.  Cooper,  Jr.  Amer.  Dyestuff  Rptr.  33(7): 
150-156.  19W. 

Determination  of  the  pH  of  textile  materials.    By  Helmut  R.  R. 
Wakeham  and  Evald  L.  Skau.    Indus,  and  Engin.  Chem.,  Analyt.  Ed. 
15(10) : 616 -618.  19U3. 

The  storage  of  cottonseed.  I.  Effect  of  moisture  and  of  treatments 
with  acid  and  alkali  on  rate  of  formation  of  free  fatty  acids. 
By  M.  L.  Karon  and  A.  M.  Altschul.    Plant  Physiol.  19(2);310-325- 
19^. 
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The  storage  of  cottonseed.  II.  The  effect  of  ammonia  treatment  on 
the  free  fatty  acids  and  color  of  the  seed  oil,  and  on  the  rate 
and  degree  of  heating  of  the  seed.    By  A.  M.  Altschul,  M.  L.  Karon, 
Lillian  Kyame,  and  Maizie  Caravella.     Oil  and  Soap  20(12) :258-262. 
19^3. 

The  pigments  of  cottonseed.     By  Charlotte  H.  Boatner.     Oil  and  Soap 
21(1):  10-15.  19^. 

An  orange -colored  pigment  of  cottonseed.    By  Charlotte  H.  Boatner, 
Maizie  Caravella,  and  Carolyn  Samuels.    Amer.  Chem.  Soc.  Jour. 
66(5):838-839.  19^. 

Modification  of  vegetable  oils.  I.  New  products  "by  fractional 
crystallization  of  glycerides  from  petroleum  naphtha.    By  A.  E. 
Bailey,  B.  0.  Feuge,  E.  A.  Kraemer,  and  S.  T.  Bauer.     Oil  and 
Soap  20(7) :129-132.  19^3. 

Modification  of  vegetable  oils.  II.  A  cocoa  "butter  substitute  from 
cottonseed  oil.    By  E.  A.  Kraemer,  B.  A.  Smith,  and  A.  E.  Bailey. 
Oil  and  Soap  20(11)  .-235-2UO.  I9U3. 

Viscosities  and  densities  of  hydrogenated  cottonseed  oils.  By 

Helmut  Wakeham  and  Frank  C.  Magne.    Indus,  and  Engin.  Chem.  36(6): 
568-570.  19kk. 

Effect  of  metallic  salts  on  the  stability  of  palm  and  hydrogenated 
cottonseed  oils.     By  S.  T.  Bauer  and  V.  Castinel,  Jr.     Oil  and 
Soap  21(2): 36 -1+2.  19kh. 

Molecular  distillation  of  a  hydrogenated  cottonseed  oil  and  certain 
characteristics  of  the  distilled  fractions.    By  W.  S.  Singleton 
and  A.  E.  Bailey.    Oil  and  Soap  21(6) :157-159-  19^- 

Peptization  of  the  nitrogenous  constituents  of  solvent-extracted 
peanut  meal.  By  T.  D.  Fontaine  and  B.  S.  Burnett.  Indus,  and 
Engin.  Chem.  36(2) :l6U-l67.  19kk. 

Commercial  peanut  meal.    Peptization  and  extraction  of  nitrogenous 
constituents  and  the  color  comparison  of  protein  solutions.  By 
B.  S.  Burnett  and  T.  D.  Fontaine.     Indus,  and  Engin.  Chem.  36(3): 
28^-288.  19kk. 

Antioxygenic  properties  of  molecularly  distilled  fractions  of  peanut 
oil.     By  A.  E.  Bailey,  G.  D.  Oliver,  W.  S.  Singleton,  and  G.  S. 
Fisher.     Oil  and  Soap  20(12) :251-255-  19^3- 

Evaluation  of  the  modified  Benard  and  Kerr  tests  for  the  determination 
of  peanut  oil.     By  S.  T.  Voorhies  and  S.  T.  Bauer.     Oil  and  Soap 
20(9):175-178.  19U3. 
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Isolation  of  carotene  from  sweetpotatoes .    By  James  F.  Villere, 
Dorothy  C.  Heinzelman,  Joseph  Pominski,  and  R.  R,  Wakeman. 
Food  Indus.  l6(l):76-78,  130-131.  19kh. 

The  optical  rotation  of  cellulose  and  glucos ides  in  cuprammohium 
hydroxide  solution-.-  ■'  By  Richard  E.  Beeves.'    Science  99(256*0: 
IU8-IU9.    Feb.  18,  19kk. 

The  optical  activity  of  the  copper  complexes  of  polysaccharides 
and  substituted  methyl  glucosides.    By  Richard  E.  Reeves. 
Jour.  Biol.  Chem.  ik<$-5%  I9M+. 

Methyl  3 -methyl-1*,  6  ethylidene  -  alpha-  and  beta-glucosides.  By 
Richard  E.  Reeves.    Amer.  Chem.  Soc.  Jour.  66(5) :8^5.  19kk. 

Measurement  of  the  consistency  of  plastic  vegetable  fats.  A 
standard  micropenetration  technique.    By  R.  0.  Feuge  and  A.  E. 
Bailey.    Oil  and  Soap  21(3):78-8U.  19kk. 

Determination  of  combined  formaldehyde  in  organic  compounds  and  in 
'  '  "   cellulose  fbrmals.    By  Carroll  L.  Hoffpauir,  G.  Warren  Buckaloo, 
and  J.  D.  Guthrie.    Indus,  and  Engin.  Chem.,  Analyt.  Ed.  15(9): 
605-606.  19^3. 

Determination  of  small  amounts  of  sulfate  in  cellulose  nitrate  and 
other  cellulose  esters.    By  Carroll  L.  Hoffpauir  and  John  D. 
Guthrie.     Indus,  and  Engin.  Chem.,  Analyt.  Ed.  16(6) : 391-392. 
19hk. 

A  device  for  renewing  the  filter-cake  surface  in  small-scale  vacuum 
filtrations.    By  R.  S.  Burnett  and  A.  L.  Merrifield.    Indus,  and 
Engin.  Chem.,  Analyt.  Ed.  l6(6):365.  19^. 

Modified  Hershberg  melting-point  apparatus.    By  Morris  M..  Graff. 
Indus,  and  Engin.  Chem.,  Analyt.  Ed.  15(10) :638.  19^3- 

Eastern  Regional  Research  Laboratory  •  ' 

Isolation  of  partheniol,  partheniol  cinnamate,  and  other  constit- 
uents from  guayule  resin.    By  E.  D.  Walter.    Amer.  Chem.  Soc.  Jour. 
66(3):Ul9-l*21.  19^-. 

Decomposition  of  guayule  resins  by  microorganisms.     By  Paul  J.  Allen, 
J.  Naghski,  and  Sam  R.  Hoover.    Jour.  Bact.  kj(6) : 559 -571.  19kk. 

Fire-cured  tobaccos.    Phenol,  nicotine,  and  bacterial  contents. 
By  Joseph  Naghski,  Ernest -G.  Beinhart,  and  James  F.  Couch. 
Indus,  and  Engin.  Chem.  :36(6) : 556-559.  ISkk. 

The  hydrolysis  of  nicotinonitrile  by  ammonia.    By  Charles  F.  Knewson 
and  James  F.  Couch.    Amer.  Chem.  Soc.  Jour.  65(H)  :2256-2257.  19^3- 
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Catalytic  vapor-phase  oxidation  of  nicotine  to  nicotinonitrile. 
By  C.  F.  Woodward,  C.  0.  Badgett,  and  J.  J.  Willaman.     Indus,  and 
Engin.  Chem.  36(6) :5kO-5kk.  19kk. 

Chemical -catalytic  liquid-phase  oxidation  of  nicotine,  beta-picoline, 
and  quinoline  to  nicotinic  acid.  By  C.  F.  Woodward,  C.  0.  Badgett, 
and  Jerome  G.  Kaufman.    Indus,  and  Engin.  Chem.  36(6)  :5kk- 5^6.  I9M. 

Pyrolysis  of  nicotine  to  myosmine.    By  C.  F.  Woodward,  Abner  Eisner, 
and  Paul  G.  Haines.    Amer.  Chem.  Soc.  Jour.  66(6) : 911  -9lh.  lykk. 

Effect  of  rutin  on  increased  capillary  fragility  in  man.    By  J.  Q. 
Griffith,  Jr.,  J.  F.  Couch,  and  M.  A.  Lindauer.    Soc.  Expt.  Biol, 
and  Med.  Proc.  55(3)  :228-229.  19kk.     (With  Robinette  Foundation 
and  Hospital-  of  Univ.  Pa. ) 

Pectinates  improve  frozen  fruit.    By  R.  E.  Buck,  G.  L.  Baker,  and 
H.  H.  Mottern.    Food  Indus.  16(2)  :100-102,  13^-135.  19^- 
(With  Del.  Agr.  Expt.  St a. ) 

Results  of  vegetable  research  at  the  Eastern  Regional  Research  Lab- 
oratory.   By  Edward  G.  Kelley  and  Monroe  E.  Wall.    Pa.  Vegetable 
Growers'  News  Ik  (2) 58.    May  ±9hk. 

A  preliminary  investigation  on  the  use  of  certain  dried  vegetable 
wastes  as  poultry  feeds.     By  A.  E.  Tomhave,  Edmund  Hoffmann, 
Edward  G.  Kelley,  Monroe  E.  Wall,  and  David  A.  Colker.    Del.  Agr. 
Expt.  Sta.  Bui.  2U7.  \9hk.     (With  Del.  Agr.  Expt.  Sta. ) 

Artificial  bristles  from  casein.     (Abstract.)    By  T.  L.  McMeekin. 
Amer.  Soc.  Testing  Mater.  Bui.  No.  125,  PP-  19-21.     Dec.  19^3. 

Conversion  of  globular  to  oriented  fibrous  proteins.     I.  By  heat  and 
mechanical  working.     3y  Frederic  R.  Senti,  C.  Roland  Eddy,  and 
George  C.  Nutting.    Amer.  Chem.  Soc.  Jour.  65(12)2V?3.  19^3- 

Conversion  of  globular  to  oriented  fibrous  proteins.    By  George  C. 
Nutting,  Frederic  R.  Senti,  .and  Michael  J.  Copley.  Science 
99(2573):  328 -329.    April  21,  19H. 

Modified  amino  nitrogen  apparatus  for  insoluble  proteins.    By  David  G. 
Doherty  and  Clyde  L.  Ogg.     Indus,  and  Engin.  Chem.,  Analyt.  Ed. 
15(12) :751-753.  19^3- 

White  potato  starches.     By  P.  E.  Meiss,  R.  H.  Treadway,  and  Lee  T. 
Smith.     Indus,  and  Engin.  Chem.  36(2) :159-l63-  I9UU. 

Moisture  in  potato  starch.    By  W.  L.  Porter  and  C.  0.  Willits. 
Assoc.  Off.  Agr.-  Chem.  Jour.  27(1) :179-19U.  19kh. 

Preparation  and  properties  of  starch  acetates.    By  Lee  T.  Smith  and 
R.  H.  Treadway.     Chem.  and  Engin.  News  22(10) : 813-817 .  19kk. 
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Preparation  of  methyl  acetoxypropionate.    Reaction  of  lactic  acid 
with  methyl  acetate.    By  C.  E.  Rehberg,  W.  A,  Faucette,  and 
C.  H.  Fisher.  "  Indus,  and  Engin.  Chem.  36(5). :  1+69-J+72.  •  i9l4.lt. 

Preparation  of  methyl  acetoxypropionate .  Preparation  from  lactic 
acidy  acetic  acid,  and  methanol.  By  E..  M.  Filachione  and  C.  H. 
Fisher.    Indus,  and  Engin.  Chem.  36(5) :^72-U75.  igkk. 

Pyrolysis  of  lactic  acid  derivatives.    Production  of  phenyl  and 
o-tolyl  acrylate.    By  E.  M.  Filachione,  J.  H.  Lengel,  and  C.  H. 
Fisher1.  Amer.  Chem.  Soc.  Jour.  66(3)tkSk-k96.  19kk. 

Lactic  acid  condensation  polymers.  Preparation  by  hatch  and  con- 
tinuous methods.  By  E.  M.  Filachione  and  C.  H.  Fisher.  Indus, 
and  Engin.  Chem.  36(3)  :223-228.  19M4-. 

Acetylation  of  alkyl  lactates.    Methyl  and  ethyl  alpha-acetoxypro- 
pionates.    By  M.  L.  Fein, and  C.  H.  Fisher.    Indus,  and  Engin. 
Chem.  36(3)  :235-238.'  I9I+U 1 

Methyl  acrylate  production  by  pyrolysis  of  methyl  acetoxypropionate. 
By  C.  H.  Fisher,  W.  P.  Ratchford,  and  Lee  T.  Smith.    Indus,  and 
Engin.  Chem.  36(  3)  :229-23l4-.  lykk. 

Preparation,  properties,  and  polymerization  of  acrylic  esters. 

(Abstract.)    By  C.  H.  Fisher.     Amer.  Soc.  Testing  Mater.  Bui.  No. 
125,  pp.  22-23.     Dec  1914-3. 

Improvement  produced  in  the  stability  of  lard  by  the  addition  of 
vegetable  oils.    By  R.  W.  Riemenschneider,  J.  Turer,  and  Waldo  C. 
Ault.    Oil  and  Soap  21(10:98-100.  19kk. 

Fatty  acid  monoes'ters  of  "1 -ascorbic  acid  and  d-isoascorbic  acid. 
By  Faniel  Swern,  A.  J.  Stirton,  J.  Turer,  and  P.  A.  Wells. 
Oil  and  Soap  20(11)  :£2k~ 226.  I9I+3.  . 

Fatty  acid  monoesters  of  1- ascorbic  and  d-isoascorbic  acids  as 
antioxidants  for  fats  and  oils.     By  R.  W.  Riemenschneider, 
J.  Turer,  P.  A.  Wells,  and  Waldo  G.  Ault.     Oil  and  Soap  21(2): 
47-50.  19^. 

Purification  of  oleic  acid,  methyl  oleate,  and  oleyl  alcohol  for 
use  as  chemical  intermediates.  By  Daniel  Swern,  H.  B.  Knight, 
and  T.  W.  Findley.    Oil  and  Soap  21(5)  :133-139.  19hk.. 

Modification  of  the  Swift  stability  test.     By  R.  W.  Riemenschneider, 
J.  Turer,  and  R.  M.  Speck.    Oil  and  Soap  20(9) :l69-171.  19^3- 

Comparison  of  fat-splitting  reagents  in  the  Twitchell  process.  By 
A.  J.  Stirton,  E.  M.  Hammaker,  S.  F.  Herb,  and  Edward  T.  Roe. 
Oil  and  Soap  21(5) :  114-8-151.  19^. 
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Vegetable  and  fruit  dehydration.    A  manual  for  plant  operators. 
U.  S.  Dept.  Agr.  Misc.  Pub.  5^0,  218  p.  I9I+I+. 

Tray  .and  tunnel  drying  methods  and  equipment.    By  W.  B.  Van  Arsdel. 
Inst.  Food  Tech.  Proc,  pp.  1+5-51.  19*4-3, 

The  application  of  drying-rate  nomographs  to  the  estimation  of  tunnel- 
dehydrator  drying  capacity.    I.  Riced  White  potatoes.  AIC-31-I. 
(Processed.)    191+3.    Canner  98(11) :lU-l6,  22.  Feb.  5,  19  W+. 

Drying-rate  nomographs.     II.  Blanched  sweet  corn.  AIC-31-II- 
(Processed.)  I9I+3. 

Drying-rate  nomographs.    III.  White  potato  strips  -  vertical  air  flow. 
AID-31-III.  (Processed.)  I9I+I+. 

Drying-rate  nomographs.     IV.  Shredded  cabbage.    AIC-31-IV.  (Processed.) 
191*4. 

Drying-rate  nomographs.    V.  Onion  slices.     AIC-31-V.     (Processed.)    191+1+ . 

Drying  characteristics  of  vegetables  -  riced  potatoes.    By  A.  H.  Brown 
and  P.  W.  Kilpatrick.    Amer.  Soc.  Mech.  Engin.  Trans.  65(H)  :837-81+2. 
Nov.  I9.I+3 . 

Dehydrated  spinach.     Ch.anges  in  color  and  pigments  during  processing 
and  storage.     By  Herbert  J.  Dutton,  G-len  F.  Bailey,  and  Eleanor 
Kohake.    Indus,  and  Engin.  Chem.  35(H)  .-1173-1177.  I9I+3. 

Sulphite  retards  deterioration  of  dehydrated  cabbage  shreds.  By 
G.  Mackinney  and  L.  B.  Howejrd.    Food  Indus.  l6( 5) : 355-356, 
1+06-1+09-     19^.     (With  Univ.  of  Calif.) 

Determination  of  sulfur  dioxide  in  dehydrated  foods.    By  A.  N.  Prater, 
C.  M.  Johnson,  M.  F.  Pool,  and  G.  Mackinney.     Indus,  and  Engin. 
Chem.,  Analyt.  Ed.  l6(  3)  :153-157.     19^.     (With  Univ.  of  Calif.) 

This  is  what  it  costs  to  dehydrate  vegetables.    By  W.  D.  Ramage  and 
C.  L.  Rasmussen.    Food  Indus.  15(7)  :6U--71,  137-138;  (8):66-67, 
118-119;  (90.: 75-77,  126.     July  -  Sept.  I9U3. 

New  development  in  technic  of  blanching.     (Letter  to  the  Editor.) 
By  George  Hemmeter.    Food  Indus.  15(11) :137-138.  19^3- 

Effects  of  varying  conditions  on  the  reconstitution  of  dehydrated 
vegetables.     By  Martha  E.  Davis  and  Louis  B.  Howard.     Inst.  Food 
Technol.  Proc,  pp.  11+3-155.  19^3- 

Effects  of  heat  sealing  on  water-vapor  permeabilities  of  coated 

Cellophanes.    By  William  Rabak  and  G.  L.  Dehor 1 t y. .  Mod.  Packaging 
17(7)  :l6l -I63,  220.  I9I+I+. 
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A  new  method  for  the  determination  of  moisture  in  dehydrated 
vegetables.    By  Benjamin  Makower  and  Sarah  Myers.    Inst.  Food 
.T^chnolv  Proc. ,  pp.  156-164.  1943. 

Vitamin  content  of  spray-dried  whole  egg.    By  A.  Av  ELqse.,  G.  I.  Jones, 
and  H.  L.Fevold.    Indus,  and  Engin.  Chem.  3^(11) :1203-1205-  19^3- 

Velva  Fruit  -  a  new  fro2en  fruit,  dessert.    By  H.  J..  Lpeffler.  AIC-40. 
(Processed.)  1944.    Ice  Cream  Field  1+3(3)  :.43t44,  52,  -54,  56.  • 
March  1944.,  ■''  fciie'  .  r  .  v •  ;  > 

"Fondant -like"  formation  on  fruits  caused  by  crystallization  of  sucrose. 
By  William  Rabat  and  H.  C.  Diehl.    West.  Canner  and' Packer  36(4): 55. 
,1944. 

Factors  influencing  texture  of  peas  preserved  by  freezing.    II.  By 
Mildred  H.  Boggs,  Horace  Campbell,  and  C.  D>  Schwartze;    Food  Indus. 
8(6):502-515.  1943.    (With  Wash.  Agr.  Expt.  Sta. ) 

Direct  microscopic  method  to  estimate  sanitary  history  of  frozen  pack 
peas.    By  E.  R/Wolford.    West.  Canner  arid  Packer .35(13) : 58.  1943. 

Recovery  of  tartrates  from  grape  wastes.    AIC-14.     (Processed.)  1943. 
Fruit  Prod.  Jour,  and  Amer.  Food  Mfr.  23(4) : 107-112.  1943. 

Valencia  orange-seed  oil.    By  G.  R.  Van  Atta  and  W.  C.  Dietrich. 
Oil  and  Soap  2l(l):19-22.  1944. 

A  quantitative  method  for  the  determination  of  tyrothricin.  By 
Keene  P.  Dimick,    Jour.  Biol.  Chem.  149(2) : 387-393-  19^3- 

Utilization  of  asparagus  juice  in  microbiological  culture  media.  By 
Harry  Humfeld  and  Irvin  C.  Feustel.    Soc.  Expt.  Biol,  and  Med.  Proc. 
5M2):232-235-  19^3- 

Artificial  fibers  from  corpuscular  and  fibrous,  proteins .    By  Harold  P. 
Lundgren  and  Ei  chard  A.  O'Connell.    Indus,  and  .'Ens:  in  ..Chem.  36(4): 
370-374.  1944.  '    '  j 

The  molecular  structure  of  fibers  made  from  native  egg -albumin.  By 
K.  J.  Palmer  and  James  A.  Galvin.  Amer.  ,  Chem.  Soc.  Jour.  65(H): 
2187-219O.  1943.  .  ..•  .. 

The  structure  of  an  egg  albumin-detergent  complex.    By  K.  J.  Palmer. 
Jour.  Phys.  Chem.  48(1)12-21.  1944. 

Electrophoretic  study  of  the  action  of  alkylbenzenesulfonate 

detergents  on  egg  albumin.    By  Harold  P.  Lundgren  ,D.W.  Elam,  and 
R.  A.  O'Connell.    Jour.  Biol.  Chem.  149(1) :183-193.  1943.  . 

Effect  of  acylating  agents  on  the  sulfhydryl  groups  of  crystalline 
egg  albumin.    By  Heinz  Fraenkel-Conrat.     Jour.  Biol.  Chem.  152(2): 
385-389.  1944. 
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The  dispersion  of  keratins.     II.  Studies  on  the  dispersion  of  kera- 
tins by  reduction  in  neutral  solutions  of  protein  denaturants. 
By  Chase  Breese  Jones  and  Dale  K.  Mecham.    Arch.  Biochemistry 
3(2):193-202.  1943. 

The  action  of  1,2-epoxides  on  proteins.    By  Heinz  Fraenkel-Conrat. 
Jour.  Biol.  Chem.  154(1) : 227-238.  1944, 

The  use  of  dyes  for  the  determination  of  acid  and  'basic  groups  in 
proteins.    By  Heinz  Fraenkel-Conrat.    Jour.  Biol.  Chem.  154(1): 
239-246.  1944. 

Cystine  content  and  enzyme  digestibility  of  powdered  hoof  proteins. 
By  H.  S.  Olcott.     Soc.  Expt.  Biol,  and  Med.  Proc.  54(2)  :219-220. 
1943. 

The  determination  of  cysteine  and  cystine  by  Vassel's  method.  By 
Dale  K.  Mecham.     Jour.  Biol.  Chem.  151(2) :643-645.  19^3- 

o-Biphenyl  isocyanate,  o-bicyclohexyl  isocyanate,  N,  N'  -di-o-biphenyl 
urea,  N,  N' -di -o-bicyclohexyl  urea.    By  H.  Fraenkel-Conrat  and 
Harold  S.  Olcott.    Amer.  Chem.  Soc.  Jour.  66(5) :845.  19^k. 

Wheat  gluten  as  an  industrial  protein.    By  H.  S.  Olcott  and  M.  J. 
Blish.    Amer.  Assoc.  Cereal  Chem.  Trans.  2(2):20-25-  Jan.  1944. 

A  method  for  the  determination  of  glutamic  acid  in  proteins.  By 
Harold  S.  Olcott,     Jour.  Biol.  Chem.  153(1)  :T1- -82.  19^4. 

Methionine  deficiency  in  yeast  protein.     By  A.  A.  Klose  and  H.  L. 
Fevold.     Soc.  Expt.  Biol,  and  Med.  Proc.  56(2) V98-IOI.  1944. 

Relationship  of  iron  nutrition  to  the  synthesis  of  vitamins  by 
Torulopsis  utilis.    By  J.  C.  Lewis.    Arch.  Biochem.  4(2) :21T-228. 
W$T.  t, 

Stability  of  carotene  added  to  solid  carriers.  By  Emanuel  Bickoff 
'i  and  Kenneth  T.  Williams.     Indus,  and  Engin.  Chem.  36(1+)  :320-323. 

1944:     n  .     3y  E&im  . 

Effect  of  antioxidants,  individually  and  in  combination,  on  stability 
.of  carotene  in  cottonseed  oil.    By  Kenneth  T.  Williams,  Emanuel 
Bickoff,-  and  Burton  Lowrimore.    Oil  and  Soap  21(6) :l6l-l64.  1944. 

The  preparation  of  a  liquid  apple  pectin  concentrate.  AIC-28. 

(Processed. )  1943.    West.  Canner  and  Packer  36(2):37,  39,  M.  1944. 


Use  of  pectin  in  pharmaceutical  pastes  and  ointments.    By  W.  D. 
Maclay,  Allan  D.  Shepherd,  and  Harry  Lotzkar.  Amer.  Pharm.  Assoc. 
Jour.  33(4) : 113-116.  1944. 
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Pectin  as  an  emulsifying  agent.    Comparative  efficiencies  of  pectin, 
tragacanth,  karaya  and  acacia.    By  Harry  Lotzkar  and  W.  Dayton 
Maclay.    Indus,  and  Engin.  Chem.  35(12) : 1294 -1297.  1943. 

Determination  of  soluble  pectin  and  pecti-c  .acid  by  electrodeposition. 
By  Kenneth  T.  Williams  and  Clarence  M. , Johnson.    Indus,  and  Engin. 
Chem.,  Analyt.  Ed.  l6(l):23-25.  1944. 

Spectrograph! c  determination  of  lead  in  pectinuous- materials.  (Abstract , ) 
By  C.  Rulon  Jeppesen  and  E.  John  Eastmond.    Bui .  Amer . ' Phys .  Soc. 
18(4)  :6.  1943.    Pbys.  Rev.  64(5  and  6):l£8.  1943.        ■<.  •'-:  V< 

Spectrographs  determination  of  lead  in  pectinous  materials.  By 
•    C.  Rulon.  Jeppeson-,  E.  John  Eastmond,  and  Hope  G.  Logan.    Optical  Soc. 
Amer.  Jour.  34(6) :313-3l8.  1944.  '"  . 

A  new  form  of  crystalline,  xylitol.    By  J.  F..  Carson,  S.  W.  Waisbrot, 
arid  F.  T.  Jerries.  Amer.' ;Chem.  Soc.  Jour..  65(9)  :.1777.  19431 

Partial  glycerides.    By.  Ernest  B.  Kester..    yorfeex  ,{Bul .  Calif.' 

•  Sect.  Amer.'  Chem.  Soc.)  4(5)  :l60-l67.  1943- 

Glycidyl  esters  of  aliphatic  acids.    By.  E>  B.  Kester,  Gi- J.  Gaiser, 

•  and-'M.  E.  Lazar.    Jour .  Organic  Chem.  8;(6),:550-556.  •  194'3- ■ 

Recovery  of  agar  from  used  media.    By  A.  A.  Anderson..    Jour.  Bac't. 
46(4) -.396-397.'  1943^ 

Foaming  properties  of  soap  solutions.    By  R.  C.  Merrill,  Jr.  and 
Frances  T.  Moffett.    Oil  and  Soap  21(6)  .-170-175.  1944. 

Determining  the  mechanical  stability  of  emulsions.    A  rapid  quantita 
■  tive  method.    By  Reynold  C.  Merrill,  Jr.    Indus.,  and' Engin.  Chem., 
Analyt.  Ed.  15(12) : 743-746. "1943 
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INFORMATIONAL  PUBLICATIONS 

(Technical,  semitechnical,  and  popular;  classified  according  to 
laboratory  or  division,  but  not  by  subject  or  subappropriation. ) 

Northern  Regional  Research  Laboratory 

The  Northern  Regional  Research  Laboratory.    By  H.  T.  Herrick.    111.  Jour, 
of  Commerce  26(^)11-13-  April  ISkk. 

The  background  of  penicillin  production.    By  Robert  D.  Coghill.  AIC-*9. 
(Processed.)    19**.    Also  pub.  under  title  "Penicillin  -  Science  s 
Cinderella"  in  Chem.  and  Engin.  News  22(8)  :588-593-  19**. 

"Home-made"  penicillin.     (Letter  to  the  editor.)    By  Kenneth  Rap er  and 
Robert  D.  Coghill.    Amer.  Med.  Assoc.  Jour.  123(17) :1135-  19*3. 

Wonder  drug  (penicillin)  thrives  on  farm  diet.    South.  Agr.  7*('5):15. 
19**. 

Soybean  research  at  the  Northern  Regional  Research  Laboratory.  By 
W.  H.  Goss.    Soybean  Digest  3(U):13,  *2.  19*3- 

Processing  soybeans  for  oil  and  meal.    AIC*5.  (Processed.)  19**. 

Soybean  processing  mills  in  the  United  States.    AIC-26.  (Processed.) 
19*3. 

Wheat  flour  -  a  potential  raw  material  for  the  expanded  production 

of  starch  and  sirups.    By  G.  E.  Hilbert,  R.  J.  Dimler    and  C.  E  Rist. 
AIC-50.  (Processed.)  19**.    American  Miller  72(*):32,  3*,  37,  70-ou. 
19**. 

Corn,  its  products  and  uses.    By  J.  H.  Shollenberger  and  Carol  M.  Jaeger, 
ACE- 121  -  Revised.     (Processed.)  19*3. 

Research  develops  new  plastic  from  waste.     Chemurgic  Digest  3(10): 
I32-I3*.  19**. 

Plastics  from  agricultural  products. 

Plastics  Catalog  -  19**,  PP-  2T*-275-   (Pub.  by  Plastics  Catalogue 
Corp. ,  New  York. ) 

Vulcanizable  vegetable-oil  polymers.    Plastics  Catalog  -  ljM, 
pp.  899-900.     (Pub.  by  Plastics  Catalogue  Corp.,  New  lorK. ) 

Oil  from  grain.     By  W.  H.  Goss.     Amer.  Assoc.  Cereal  Chem.  Trans. 
2(2):5-19-  Jan-  19**- 
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Southern  Regional  Research  Laboratory  • 

Industrial  utilization  of  southern  agricultural  commodities.  By 
D.  F.  J,  Lynch.    AIC-33.  (Processed.)  19^3- 

New  uses  for  cottonseed  oil.    A  substitute  for  imported  palm  oil  in 
making  tin  plates.    By  W.  W.  Skinner.  Mfrs.  Rec.  112(7) : 3^-35.  19^3. 

Eastern  Regional  Research  Laboratory 

Bland  apple  sirup.    By  H.  H.  Mot tern  and  R.  H.  Morris,  3rd.  AIC-37- 
(Processed.)  19hk.    Fruit  Prod.  Jour,  and  Amer.  Food  Mfr.  23(9): 
261-269,  283-285.  19kk. 

Apple  syrup  -  a  promising  new  outlet  for  cull  apples.     By  R.  Henry 
Morris,  3rd.    Chemurgic  Digest  3(U):57,  59.  l^kk. 

Conserving  hides  -  skinning.    By  I.  D.  Clarke.    AIC-25.  (Processed.) 
19^3. 

\ 

Conserving  hides  -  salting  and  shipping.    By  I.  D.  Clarke.  AlC-2k. 
(Processed.)  19^3. 

Fighting  men  need  good  leather.    Folder.     (With  Farm  Credit  Adm.  and 
Extension  Service.) 

Western  Regional  Research  Laboratory 

Commercial  dehydration  of  vegetables  and  fruits  in  wartime. 
U.  S.  Dept.  Agr.  Misc.  Pub.  52^,  29  p.  19^3- 

Bin-type  finishing  driers  in  vegetable  dehydration.    AIC-15.  (Processed. ) 
19^3. 

Building,  equipment,  and  labor  requirements  and  processing  costs  in 
dehydration.     Onions.    AIC-19.  (Processed.)    19^3 • 

Building,  equipment,  and  labor  requirements  and  processing  costs  in 
dehydration.    Table  beets.    AIC-20.  (Processed.)  19^3. 

Building,  equipment,  and  labor  requirements  and  processing  costs  in 
dehydration.     Carrots,  potatoes,  rutabagas,  and  sweetpotatoes.. 
AIC-21.     (Processed.)  I9U3. 

Building,  equipment,  and  labor  requirements  and  processing  costs  in 
dehydration.     Cabbage.    AIC-22.   (Processed.)  I9U3. 

Dehydrated  cabbage  and  celery.    AIC-18.     (Processed.)  19^3. 

Analysis  of  processing  costs  in  vegetable  dehydration.  AIC-23. 

(Processed.)  I9U3.    Quick  Frozen  Foods  6(h) :38-39.  I9U3.    Fruit  Prod. 
Jour,  and  Amer.  Food  Mfr.  23(6) :17U-179,  189.  19^. 
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Coat  accounting  for  vegetable  dehydration  plants .    AIC -39.  (Processed. ) 
1<M.    Fruit  Prod.  Jour,  and  Amer.  Food  Mfr.  2^(3)  7U-78.  ±9hh. 
Canner  98(18) :22,  2k,  26.  April  1,  19kh.    Food  Packer  25(7) tib-M. 
June  19kk.  •  •'■ 

Sampling  and  analysis  of  gases  in' cans  of  dehydrated  vegetables. 
AIC-V7.  (Processed.)  19Mj-. 

A  test  for  adequacy  of  blanching  in  frozen  vegetables.    AIC --3^. 
(Processed.)  I9U3.    West.  Frozen  Foods  5(14-):7.  19kk.    Fruit  Prod. 
Jour,  and  Amer.  Food  Mfr.  23(8):238.  19kk. 

Determination  of  ascorbic  acid  in  fresh  frozen,  and  dehydrated  foods. 
AIC -35.  (Processed.)  19^3-    West.  Frozen  Foods  9(5):7-8.  19^k. 

■Preparing  home-grown  vegetables  and  fruits  for  freezing.    U.  S.  Dept. 
Agr.  AWI-63.  Folder.  I9U3. 

How  to  prepare  vegetables  and  fruits  for  freezing.    U.  S.  Dept.  Agr. 
AWI-100.    Folder.  19kk.     (This  is  a  revision  of  and  supersedes  AWI-63, 
"Preparing  home-grown  vegetables  and  fruits  for  freezing.") 

Report  of  research  in  freezing  preservation  of  fruits,  vegetables, 
poultry  and  poultry  products  at  the  Western  Regional  Research 
Laboratory.    By  H.  C.  Diehl.    Amer.  Warehousemen's  Assoc.  Proc. 
52nd  Annual  Meeting.     (Natl.  Assoc.  Refrig.  Warehouses  Sessions.) 
Pages  79-81.  19^3. 

An  analysis  of  the  frozen  fruit  industry  in  Utah.    By  D.  G.  Sorber. 
Farm  and  Home  Sci.   (pub.  by  Utah  Agr.  Expt.  Sta. )  5(2):1,  8-10. 
June  19kk. 

Frozen  foods  have  good  health  record.    By  J.  A.  Berry.    Quick  Frozen 
Foods  6(3)  zh6.  19J+3. 

A  frozen  fruit  dessert.    By  D.  G.  Sorber.  West.  Frozen  Foods      9 ) : 6-7 . 

I9V3. 

Prefreezing  treatment  of  apples,  peaches,  and  apricots.    By  D.  G.  Sorber. 
West.  Frozen  Foods  Ml0):3-V.  19^3- 

Frozen  fruit  purees  open  new  market  for  frozen  fruits.  ■  Ice  and  Refrig. 
105(3) :i25-126.  I9U3. 

Frozen  pack  pork  and  beans.    By  D.  G.  Sorber.    West.  Frozen  Foods 
k{ll):3-k,  9-10.  19^3. 

Formula  and  procedure  for  frozen  pork  and  beans.    Food  Packer  25(1): 
30-31.  19^. 

Factors  that  affect  quality  in  the  freezing  preservation  of  peas. 
AIC -66.   (Processed. )'  June  19hk. 
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Freezing  preservation  of  pumpkin  pie  stock.    AIC-36.  (Processed.) 
19I+3.    West. -Frozen  Foods  5(5)  :8-9. :'-l$kk.    Quick  Frozen  Foods 
6(7):  30.  19^. 

Home  and  locker-plant  freezing  of  eggs . ^Processed. )  June  Vjkk. 

Poultry -products  research  at  Western  Regional  Research  Laboratory. 
By  T.  L.  Swenspn.    Washcoegg  (pub.  by-. Wash.  Co-operative  Egg 
and  Poultry  Assoc.)  21(12): 21,  0.  April  19kh. 

Production  of  major  fruits  in  the  United  States.    AIC-16.  (Processed.) 

Antibacterial  compounds  of  microbiological  origin  -  their  ^nature 
.and  properties.  .By  I.  C.  Feustel.    Vortex  (Bui.  Calif.  Sect. 
Amer.  Chem.  Soc.)  5(5) :192-19^,  196-I97.  I9W-. 

A  new  laboratory  drain  rack.    By  Herman  J.  Morris.    Chemist - 
Anal.    32(3):70-71.  19^3-  •- 

Agricultural  Chemical  Research  Division  k  "r 

Dehydration  research  at  the  Fruit  and  Vegetable  Products  Laboratory, 
Weslaco,  Texas.  By  W.  C.  Scott.  Quick  Frozen  Foods  6(k) :  k2,  kk. 
19^3.    South.  Canner  and  Packer  Ml2):9.  19^3- 

The  utilization  of  Florida  fruits  and  vegetables.    By  J.  L.  Heid. 
Fla.  State  Hort.  Soc.  Proc.  19^+3,  pp.  56-59.    Citrus  Indus. 

2Mll):3,  6>  18  • 

Preservation  of  vegetables  by  salting  and  brining.'   By  John  L.  Etchells 
and  Ivan  D.  Jones.    U.  S.  Dept.  Agr.  Farmers''  Bui.  1932.  Sept. 
1943'.  1^  pp.    Revised  June  IJkk.  16  pp.     (With  N..  C.  Agr.  Expt.  Sta. ) 

"Canning"  without  cooking.    Country  Gent.    113(8): 20.  19^3- 

The  importance  of  Care  in  the  pasteurization  of  pickle  products.  By 
'  Jbhn'L.  Etchells  and  Ivan';D.  Jones.    Canner  98(9) : 28,  6k.'  19hh. 
(With  N.  C.  Agr.  Expt.  Sta.) 

The  chemistry  of  lignin.    By  Max  Phillips.    Chapter  10  (pp.  272-368) 
of  book  entitled  "Wood  Chemistry,"  edited  by  Louis  E.  Wise.  J'.'iiT:. 
(Pub.  by  Reinhold  Publ.  Co.)  I9M+. 

The  determination  of  lignin.    By  Max  Phillips.    Chapter  18  (pp. 63I+-650) 
of  book  entitled  "Wood  Chemistry"  edited  by  Louis  E.  Wise. 
(Pub.  by  Reinhold  Pub,  Co. )  19kk. 

Pharmacological  Research  Division 

Dehydrated  food  in  war  and  peace.    By  F.  DeEds.  Calif,  and  West.  Med. 
65(5):250-253-  l9Uh.  V 
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Fruit  and  Vegetable  Chemistry  Laboratory  (Los  Angeles,  Calif.) 

•Cabinet  dehydrators  suited  to  small-scale  operations.    By  E.  A.  Beavens. 
Food  Indus.  16(1): 70-72,  116;  (2):90-92,  13k;  (3)75,  135-136.  Jan.  - 
March  lykk. 

Microbiology  Research  Division 

Dehydration  of  eggs.    By  Harry  E.  Goresline.    Inst.  Food  Technol.  Proc, 
pp.  70-76.    19^3.  ■ 

Sanitation  pays  dividends  to  the  egg  dehydrator.  .  By  Harry  E.  Goresline, 
L.  S.  Stuart,  and  Vernon  H.  McFarlane.    Food  Indus.  15(7):90-91,  ikO. 
19^3. 

Handling  eggs  for  drying.    By  Harry  E.  Goresline  and  Vernon  H.  McFarlane. 
U.  S.  Egg  and  Poultry  Mag.  50 ( 3)  :ll6-119,  1^-0-1^.  I9M+. 

Naval  Stores  Research  Division 

Quarterly  naval  stores  report  on  production,  distribution,  consumption 
and  stocks  of  turpentine  and  rosin  in  the  United  States  by  crop  years, 
(April  1,  19^3  -  June  30,  19^3-)    By  L.  A.  Goldblatt.    AIC  17- 
(Processed.)    19^3.  ''. 

I9V3  semi-annual  naval  stores  report  on  production,  distribution,  con- 
sumption and  stocks  of  turpentine  and  rosin  of  the  United  States  by 
crop  years.     (April  1,  I9I+3  -  September  30,  . I9U3.)    By  L.  A.  Goldblatt. 
AIC - 32.     (Processed.)    19^3.  ■  ' 

Quarterly  naval  stores  report  on  production,  distribution,  consumption 
and  stocks  of  turpentine  and  rosin  of  the  United  States -by  crop  years. 
(October  1,  I9U3  -  December  31,  19^3.)    By  L.  A.  Goldblatt.  AIC-41. 
(Processed.)    l$kk.    Naval  Stores  Rev.  53 ( ^9 ):  10-12.  19kk. 

19^3-^  annual  naval  stores  report  on  production,  distribution,  con- 
sumption and  stocks  of  turpentine  and  rosin  of  the  United  States  by 
crop  years.     (April  1,  19*4-3  -  March  31,  19kk.)    AIC-U8.  (Processed.) 
I9hk.    Naval  Stores  Rev.  5^(10) :8;  (ll):10  and  17;  (12) :6  and  16; 
(1*0  :k  and  12.  19kk. 

General 

Report  of  the  Chief  of  the  Bureau  of  Agricultural  and  Industrial 
Chemistry,  I9U3  (for  the  fiscal  year  ended  June  30,  19^3) •  ^0  p. 

The  four  regional  research  laboratories.    By  W.  W.  Skinner.  AIC-13. 
(Processed.)  19^3.     Also  pub.  under  title  "Little  journeys  to 
chemurgic  laboratories"  in  Chemurgic  Digest  2(15) :121,  123-125. 
19^3. 

The  sugar  industry  in  -wartime.     A  few  lessons  from  events  in  Europe 
during  19lk-2k.    By  C.  A.  Browne.     Chem.  and  Engin.  News  21(15): 
12^3-12^8.  19U3. 
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BIBLIOGRAPHICAL  PUBLICATIONS 

(List  includes  book  reviews;  not  classified  by  subappropriation 
or  laboratory. ) 

Lists  of  publications  arid  patents  of  Bureau  of  Agricultural  and  In- 
dustrial Chemistry,  Agricultural  Research  Administration,  U.  S. 
Department  of  Agriculture.     (Issued  during  fiscal  year  ended  June 
30,  19^3.)    By  T.  D.  Jarrell.    AIC-38.  (Processed.)  igkk. 

List  of  processed  circulars  issued  by  Bureau  of  Agricultural  and 
Industrial  Chemistry.     (Processed.  ) 

List  of  publications  of  the  Northern  Eegional  Research  Laboratory. 
(Processed. ) 

List  of  publications  of  the  Southern  Regional  Research  Laboratory. 
(Processed. ) 

List  of  publications  of  the  Eastern  Regional  Research  Laboratory. 
(Processed. ) 

Selected  list  of  publications  of  the  Western  Regional  Research 
Laboratory.     (Processed. ) 

List  of  publications  of  the  Fruit  and  Vegetable  Chemistry  Laboratory. 
(Processed. ) 

Selected  bibliography  on  freezing  preservation  of  fruits  and  vegetables, 
1920-19U3.    AIC-^6.  (Processed.)  l^kk. 

References  on  the  preparation,  properties,  and  uses  of  lactic  acid  and 
its  derivatives.     (Processed.)    July  19^3- 

References  on  lactic  acid.     Its  production,  derivatives,  pyrolysis,  and 
utilization.     (Pertaining  to  work  done  in  the  U.  S.  Dept.  of  Agr. ) 
(Processed.)  19^3. 

Chemical  changes  in  stored  grains.     (Addendum.)    ACE-191,  Supplement 
No.  1.     (Processed.)  I9U3. 

Second  supplement  to  bibliography  on  molecular  or  short-path  distilla- 
tion.   By  Samuel  S.  Todd.     Oil  and  Soap  20(10) :205-208.  19^3- 

Review  of  the  book  entitled  "Organic  Chemistry,"  by  G-.  Albert  Hill  and 
Louise  Kelley.     By  L.  A.  Goldblatt.     Jour.  Chem.  Ed.  20(7) :36l.  19^3- 

Review  of  the  book  entitled  "Organic  Synthesis:  Collective  Volume  II" 
by  A.  H.  Blatt.    By  Arthur  N.  Prater.    Vortex  (Bui.  Calif.  Sect. 
Amer.  Chem.  Soc. )  U(7) :2k^-2kk.  19^3. 

Review  of  the  book  entitled  "The  Theory  and  Practice  of  Semimicro 
Qualitative  Analysis"  by  G.  B.  Heisig.    By  Morris  F.  Pool. 
Vortex  (Bui.  Calif.  Sect.  Amer.  Chem.  Soc.)  k{7):2k2.  19^3- 
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Review  of  the  book  entitled  "Chemical  Spectroscopy"  by  Wallace  R.  Brode. 
.By  Fred  Stitt,    Vortex  (Bui.  Calif  *:  Sect.  Amer.  Chem.  Soc) 
5(1) :30,  32.  19^. 

Review  of .  the  book  entitled  "Principles  and  Applications  of  Electro- 
chemistry" by  H.  Jermain  Cr eight on  and  W.  A/ Koehler.    By  A.  N.  Prater. 
Vortex  (Bui.  Calif.  Sect.  Amer.  Chem.  Soc..).  5(3)  :ll8-119.  .  19^. 

Review  of  the  book  entitled  *'A  Laboratory  Manual  of  Plastics  and 
n  Synthetic;  Resins?  by  G.  F.  D'Alelio.    By  G.  H.  Brother.  Vortex 
(Bui.  Calif.  Sect.  Amer.  Chem.  Soc.)  5(*0  :l6l-l62. .  .19^. 

Review  of  the  book  entitled  ^'Emulsion;  Technology,  Theoretical  and 
Applied,  Including  the  Symposium  on  Technical  Aspects  of  Emulsions" 
by  Internatl.  Soc.  Leather  Trades  Chem.,  British  Sect.    By  Reynold  C. 
Merrill..  Vortex  (Bui.  Calif.  Sect.  Amer.  Chem.  Soc.)  5(6):2U6. 
19M+. 

Review  of  the  book  entitled  "Cellulose  Chemistry"  by  Emil  Houser.  By 
J.  F.  Carson.    Vortex  (Bui.  Calif.  Sect.  Amer.  Chem.  Soc.)..  " 
5(6):250,  252.  I9U. 

Review  of  book  entitled  "Enzyme  Technology"  by  Henry  Tauber.  By 
Bernard  Axelrod.    Vortex  (Bui.  Calif.  Sect.  Amer.  Chem.  Soc.) 
5(k):  160.    ±9kk.  • 

Review  of  book  entitled  "Chemistry  and  Methods  of  Enzymes"  by  James  B. 
Sumner  and  G.  Fred  Somers.    By  Arnold  Kent  Balls.    Chem.  and  Engin. 
News  22(6)  :^73-    19^f.  ■ 

UNITED  STATES  PATENTS 

(Not  classified  by  subappropriation  or  laboratory. ) 

Fireproofing  composition.    Martin  Leatherman.    U.  S.  Patent  No.  2,326,233; 
August  10,  19*4-3.     (Private,  with  Government  retaining  shop  rights.) 

Method  for  the  purification  of  lactic  acid.  George  E.  Ward  and  Benjamin 
Tabenkin.  U.  S.  Patent  No.  2,331,9^8;  October  19,  191*3.  (Assigned  to 
Secretary  of  Agriculture.) 

Antiskid  tire  chain.    Jesse  0.  Reed.    U.  S.  Patent  No.  2,332,113;  October 
19,  19^3.     (Private,  with  Government  retaining  shop  rights.) 

Proteinous  compositions  and  their  process  of  production.    Henry  C.  Reitz. 
U.  S.  Patent  No.  2,3kk,26'J;  March  Ik,  19kh.     (Assigned  to  Secretary  of 
Agriculture. ) 

Materials -conveying  flue  (for  cotton  lint).    Clarence  M.  Asbill,  Jr. 
U.  S.  Patent  No.  2,3M*,528;  March  21,  19Uk.     (Assigned  to  Secretary  of 
Agriculture. ) 
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Fractionating  column  and  scrubbing  tower.  Samuel  Palkin  and  Stanley  A. 
Hall.  U.  S.  Patent  No.  2,3UU,560;  March  21,  lykk.  (Dedicated  to  the 
Public, ) 

Process  for  the  production  of  aconitic  acid.  Emil  K.  Ventre,  Herbert  C. 
Henry,  and  Fred  L,  Gayle.  U.  S.  Patent  No.  2,3^5,079;  March  28,  19kk. 
(Assigned  to  Secretary  of  Agriculture.) 

Process  for  the  curing  and  preservation  of  animal  and  fish  products. 
Leander  S.  Stuart.    U.  S.  Patent  No.  2,3^9,836;  May  30,  19^- 
(Assigned  to  Secretary  of  Agriculture.) 

Derivatives  of  ascorbic  acid.    Percy  A.  Wells  and  Daniel  Swern.    U.  S. 
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